
Cook the Book: Christmas Chocolate Cookies

DESSERT

Ingredients
1 teaspoon double-acting baking powder

0.5 teaspoon baking soda

18 tablespoons butter  soft 

2 cups flour  all-purpose 

24 servings sprinkles

0.8 cup sugar

2 tablespoons cocoa powder  unsweetened 

1 teaspoon vanilla extract

0.3 cup water  boiling 

READY IN

45 min.

SERVINGS

24

CALORIES

181 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

baking paper

oven

wire rack

Directions
Preheat the oven to 325°F and line a cookie sheet with parchment paper.

Cream the butter and sugar in a bowl and, when you have a light, soft, whipped mixture, beat

in 1/3 cup cocoa powder (sifting if it is lumpy) and, when that's mixed in, beat in the flour with

the baking soda and baking powder. Or just put everything in the processor and blitz, if you

prefer.

This mixture is very soft and sticky and I find it easiest to form the cookies wearing my

disposable vinyl gloves, so pinch off pieces about 1 tablespoon in size, and roll them into balls,

then lightly flatten into fat discs as you place them, well spread, on your cookie sheet; you

should get about 12 on at a time.

Bake each batch for 15 minutes; even though the cookies won't feel as if they've had enough

time, they will continue to cook as they cool. They will look slightly cracked on top, and it's this

cosy, homespun look I love.

Remove the cookie sheets to a cold surface and let it sit for 15 minutes before transferring

the cookies to a wire rack, with a sheet of newspaper under it (to catch the drips while

topping them).

Nutrition Facts

 PROTEIN 2.72%
  FAT 45.2%

  CARBS 52.08%

Properties
Glycemic Index:11.96, Glycemic Load:10.16, Inflammation Score:-2, Nutrition Score:2.083478288806%

Flavonoids



Catechin: 0.27mg, Catechin: 0.27mg, Catechin: 0.27mg, Catechin: 0.27mg Epicatechin: 0.82mg, Epicatechin:

0.82mg, Epicatechin: 0.82mg, Epicatechin: 0.82mg Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg,

Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 181.08kcal (9.05%), Fat: 9.21g (14.18%), Saturated Fat: 5.93g (37.04%), Carbohydrates: 23.89g (7.96%), Net

Carbohydrates: 23.45g (8.53%), Sugar: 15.4g (17.11%), Cholesterol: 22.58mg (7.53%), Sodium: 108.48mg (4.72%),

Alcohol: 0.06g (100%), Alcohol %: 0.18% (100%), Protein: 1.25g (2.49%), Vitamin B1: 0.08mg (5.51%), Selenium:

3.73µg (5.33%), Vitamin A: 262.39IU (5.25%), Folate: 19.51µg (4.88%), Manganese: 0.09mg (4.38%), Vitamin B2:

0.06mg (3.38%), Vitamin B3: 0.63mg (3.15%), Iron: 0.56mg (3.14%), Phosphorus: 20.49mg (2.05%), Fiber: 0.44g

(1.74%), Vitamin E: 0.25mg (1.67%), Copper: 0.03mg (1.59%), Calcium: 14.56mg (1.46%), Magnesium: 4.67mg (1.17%)


